
TAKE-OUT MENU

THE SEAFOOD SHOP
356 Montauk Highway

 Wainscott, New York 11975

Across from the Wainscott Post Office 

631-537-0633
www.theseafoodshop.com

all sides additional

MISO GLAZED SALMON
bamboo rice, Asian pear, micro pea tendrils | 16.

CRISPY WHOLE FISH
market vegetables, cilantro, Singapore sauce | mkt

CIOPPINO
monkfish, lobster, clams, mussels, shrimp, sea scallops, 

saffron tomato broth | 24.

GRILLED TUNA PUTTANESCA
capers, black olives, tomatoes, preserved lemon,

Italian toasted cous cous | 18.

SIGNATURE ENTREES

- OPEN 7 DAYS YEAR-ROUND - 

SUMMER SEASON HOURS
(MEMORIAL DAY-LABOR DAY)

9 AM - 6 PM MONDAY - THURSDAY
8 AM - 7 PM FRIDAY - SUNDAY

REGULAR HOURS
10 AM - 6 PM MONDAY - THURSDAY

9 AM - 6 PM FRIDAY - SUNDAY

CLOSED -  CHRISTMAS & THANKSGIVING

All prices and menu items are subject to 
change without notice due to market and season.

Consuming raw or undercooked meat, fish, shellfish, and eggs may
 increase your risk of food born illness especially if you have 

certain medical conditions.

we offer four hot soups daily
order by the cup, pint or quart

NEW ENGLAND CLAM CHOWDER

MANHATTAN CLAM CHOWDER

LOBSTER BISQUE

SHRIMP BISQUE

CRAB BISQUE

SEAFOOD THAI CURRY

MUSSEL CHOWDER

FISH CHOWDER

SEAFOOD MEDLEY

SEA SCALLOP BISQUE

CRAWFISH BISQUE 

OYSTER BISQUE

FROM THE KETTLE

Lobster

Shrimp

Seaweed

Fresh Tuna

Grilled Chicken

Chicken Curry

Black Bean Salsa

Sweet Pea

Edamame

Ceviche

Mango Salsa

Pico De Gallo

Guacamole

Vegetable Orzo

Southwest Potato

Portuguese Octopus

Edamame Hummus

White Bean

Coleslaw

Beet

order by the lb

COLD PREPARED SALADS



CRISPY CALAMARI
bitter greens, yuzu citrus, 

sweet chili garlic dressing | 12.

CEDAR SALMON NICOISE
new potatoes, tomato, haricot verte,

red onion, soft boiled egg | 14.

ASIAN TUNA
napa cabbage, julienned vegetables,

 crispy wontons, ginger dressing | 15.

SHRIMP “POK POK”
mango, rice noodles, grape tomatoes, 

lime, tamarind, chilies | 12. 

all sandwiches come with choice of two sides

BEER BATTERED FISH-WICH
white fish, American cheese, tartar, 

brioche burger bun | 14.

SHRIMP & OYSTER “PO BOY” 
cornmeal crust, lettuce, tomato, pickles,

spicy remoulade | 14.

GRILLED TUNA “BLT” 
apple-smoked bacon, arugula, 

dried tomatoes, avocado mayo | 14.

FISH TACO
crispy tilapia, pickled cabbage,  mango salsa

flour tortillas  (3pcs) | 12.

GRILLED SALMON BURGER
sweet soy, grilled red onion | 13. 

LOBSTER ROLL
chilled lobster salad, romaine, toasted hot dog roll | mkt

THE CRAB “BAHN MI”
crispy crab cake, jalapeno, pickled vegetables, 

cucumber, sweet chili mayo | 13.

favorites come with choice of  two sides

SHRIMP SCAMPI
white wine, garlic, lemon, butter, parsley | 16.

LOCAL BAY SCALLOPS 
(Sautéed or fried) tartar sauce, lemon | mkt

CRAB-STUFFED FLOUNDER
tomatoes, scallion, lemon beurre blanc | 18.

POACHED SALMON
vegetable court bouillon, fresh dill mayo | 15.

SEA SCALLOPS 
(grilled, broiled or fried) chimichurri sauce, 

lemon | 18. 
all classics come with fries & coleslaw

FISH & CHIPS  
beer battered cod, house-made tartar, lemon | 14.

SHRIMP PLATTER 
panko breaded, lemon, house-made cocktail sauce | 14.

LUMP CRAB CAKES
two cakes, fennel slaw, chipotle mayo | 16.  

CLAM PLATTER
cherrystone clams, house-made tartar, lemon | 12. 

CALAMARI FRA DIAVOLO 
spicy tomato sauce, lemon | 12.

SUPER COMBO 
white fish, shrimp, clams, sea scallops | 16.

FRESH SALADS

FRIED CLASSICS

SANDWICHES, ROLLS & MORE

PECONIC BAY OYSTERS 
black pepper  mignonette (6pcs) | mkt

LOCAL LITTLENECK CLAMS
house - made cocktail sauce, lemon (6pcs) | 6.

SHRIMP COCKTAIL
house-made cocktail sauce, lemon (6pcs) | 10.

SPICE CRUSTED TUNA TATAKI
wakame seaweed, avocado, siracha mayo | 10.

 RAW BAR

THAI MUSSELS
red curry, coconut, cilantro, lime | 8.

SPICY MINI CRAB TACOS
chilled crab salad, avocado, tobiko (3pcs) | 9.

CLAM & CORN FRITTERS
sweet peppers, scallion, chipotle mayo (6pcs) | 6.  

BAKED CLAMS
 celery, onions, fresh clams, bread crumbs (3pcs) | 8.

SMALL BITES

cole slaw | rice | onion rings | 3.

baked potato | spicy waffle-fries | 4.  

grilled asparagus | steamed broccoli | 5.   

hand-cut steak fries | 5. 

grilled seasonal vegetables | 6.    

 SIDES

COASTAL FAVORITES


